TRIM-A-TREE...

This modern metal Christmas tree complete with
sequin ornaments makes a cheerful coffee-table dec-

oration, Three-dimensional,

just 187 high, it's easy

to assemble, easy to pack and store for many more
Christmas seasons! This Christmas season, use it to
display your tiny packages.
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STEREO &
HI-FI
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Just in time for Christmas gmn):!"
Records for everyone on your list! _Ze
These are big-name favorites, top
recording stars and labels. Each 1s
in its own plastic cover to insure
the records have not been played
before. Come early to insure best
selection! Regularly $3.98 and
$4.98 — now discount priced at

PLASTIC TOYS
FOR LITTLE BOYS!

Early Christmas shoppers liked these so well, we're
repeating them at the same low price! Made of plastic
polyetheline, they're guaranteed unbreakable! Sturdy
jeep pulls trailer complete with boat; dump truck
really works! Both in bright Christmas colofs. Dis-
count-priced at only

The pick of Jowa's choicest corn.fed
pork. It's corn feeding that makes these
Eastern loins so delicious. Fresh loins
assure you of extra flavor that just
can't be duplicated in frozen meat,
Hundreds-=-all trimmed of excess fat
before weighing.

California’s Finest! Whole ® 272 to 3-lb. Average

MAGIC CHEF
MEAT
DEPARTMENT

Even though you have implicit
faith in the meat depdrtment of
your favorite market, it's good to
know that should the occasion ever
arise, you can bring back any item
with which you are not completely
satisfied, So it is at Magic Chef.
If you"are not completely satisfied,
yol'll get no ifs, and, or buts . . .
you'll get your money cheerfully re-
turned. It's this standing offer and
guarantee that inspires overwhelm.
ing confidence in all of our meats.
Visit our market soon, and see the
large sélection of your favorite
meats.
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These perfect Fryers are raised and fed ¢
especially to meet our standard . . .
; standards that we believe are unequal-
ed in the poultry market. They are
plump, meaty birds flavorful and ten-
‘ der. We think they are this week's best

buys.
US.D.A. Graded "Choice” Boneless

BRISKET o
Off ’é

Oscar Mayers Crown, Plan your breakfast around this delicious Bacon

{7
Package

Sea Pak Heat 'n’ Eat
By the Piece Fresh Frozen

FRESH FRIED
BARRACUDA FISH STICKS

8-ounce I
Packages

Palate Pleasing, Regular 49¢ Dozen

Pacific Ocean Sea Pak Heat 'n’ Eat

Fresh Frozen

Fried
Scallops

7-ounce 39
Package
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“Barbec: 4| DUTCH ROLLS
GOURMET " CINNAMONY
ot Barbecued

Holiday rush got you down? Don't
cook dinner tonighe, just drop by
Our Gourmet Galley ahd pick up
one of these Barbecued Chickens,
piping hot and ready to serve,

Dozen Fresh From The Oven39¢

Mouth Watering Flavor Double Dip, Delicious
Regular 49¢ Regular 89¢

Garlic Choeso CARAMEL

q CAKE
Regu 3q; Large Cake 19:

Minimum Weight 1.lb. 3.0z.

Del Amo
Shopping

Center

Corner of
Howthorne
Sepulveda
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;Kee Salads
IFru:’r Fresh

Though cahbages are king
|they still* can be roses, too.
{ For your next party or spg-
{cial. meal, try making a cab-
{bage rose and filling it with
apple slaw, It's not hard to
make and it will cause great
[comment among your guests.
(You can prepare the rose
well in advance as well as
the apple slaw so that all you
do at the last minute is to
mix the slaw with the dress-
fing and fill the “rose.” When
cutting the apple pieces in
advance, to keep the fresh
and colorful toss them in a
solution of Fruit-I'resh (as-
(corbic-acid mixture) and wa-
[ter, and place in the refriger-
{ator until ready to use.
| Apple Slaw in a
| Cabbage Rose

1 medium cabbage

1 cup shredded carrots

12 cup chopped green pep-

per

2 teaspoons Fruit-Fresh

(ascorbic acid mixture)

tablespoons water

2 red-skinned apples (3
cups chopped)

2/3 cup sour cream
dressing™

Remove outside leaves of
lIhv cabbage.! Cut out center
{with a sharp knife, Place in
lice-cold water about 1 hour.
Drain dry and turn back
{outer leaves of cabbage to re-
(semble open rose. Shred re-
moved cabbage.

3

| Combine Fresh-Fruit (as-
{corbic-acid mixture) and wa-
{ter, Core aples and chop di-
rectly into ascorbic-acid mix-

‘{ture solution. Toss well to

coat pieces. Just before serv-
ing, combine apples with
cabbage; pour dressing over
all and toss well. Fill cab-
‘bage rose and serve. Makes 6
servings,

*Sour Cream Dyressing: Com-
bine 2 cup sour cream, 2
tablespoons pineapple juice,
1% teaspoon salt, '8 teaspoon
pepper, 8 teaspoon tabasco,
1 teaspoon Sugar. Makes 2/3
{cup dressing.

Let’s Talk Turkey
Yummy is the holiday tur-
(key stuffed with a sausage
land bread mixture, savory
with seasonings and tossed
lightly with a little beer to
make it moist and aromatic.
The 50 Puritans and their
90 Indian guests at the first
Thanksgiving dinner presums
ably drank beer, so why not
| be traditional and have beer
and ale as the beverage of
[your holiday dinner table
| this year? The Pilgrims’ menu
| featured many of the things
| we still enjoy on this holiday
| —turkey, seafood and season-
lal vegetables.
Sausage Stuffing
1 pound sausage meat
1 cup onion, finely. chopped
12 cup diced celery
1% cup chopped parsley
2 teaspoons salt
1/4 tespoon each, thyme,
tarragon and nutmeg
4 cups soft bread cubes
1% teaspoon Tabasco
34 cup beer or ale
Combine sausage nieat, ons
jon and celery in large skile
let. Cook over medium heat
until celery is tender. Drain
drippings. Stir in parsley,
seasonings and bread cubes.
Combine Tabasco and beer;
add to stuffing and toss
lightly. Yield: Approximately
8 cups or enough for a 10-
pound turkey.

Yam Souffle
2 cups (5 to 6 potatoes)
mashed yams

1% cup beer or ale

14 cup heavy cream

14 cup melted butter

1% teaspoon salt

1% teaspoon cinnamon

1 tablespoon lemon juice

2 tablespoons brown sugar

4 eggs, separated

Combine all ingredients ex-
cept egg whites; beat until
blended. Beat egg whites un-
til stiff, but not dry. Fold in-
to yam mixture, Turn into
a buttered 13%-quart casse-
role. Bake in a moderately
hot oven (400 degrees F.) 25
minutes or until browned.
Yield: 6 servings.

ARTIFICIAL SNOW

Thanks to machines that
make artificial snow, Amer-
ica’'s three million skiers are
assured more sport this win-
ter than ever before, reports
the December Reader's Di-
gest. First developed by
Philip and Joe Tropeano in
Levington, Mass,, the ma=
chines produce snow that
packs more tightly and lasts
{longer than the natural prod-
uct. Resorts from New Hamp-
gshire to California and Min-
Inesofa to Virginia have them.

HAVE GOOD VISIBILITY

Before driving ,your car
early in the morning, says the
Automobile Club of Southern
California, take time to clear
moisture and frost from the
windshield and rear window.
Good visibility is essential to
safe driving.




